
WARM BREAD (vgo)(gfo)			           	         5
served with smoked garlic butter

GORDAL OLIVES (ve)(gf)				            3.5
in a lemon and herb oil

PADRON PEPPERS (ve)(gf)			          	         6
fried with lemon and maldon salt

SWEET POTATO HUMMUS (ve)(gfo)			           6
with harissa and crispy onions

CHARCUTERIE PLATE (gf)		          		          10
salami, chorizo and prosciutto served with cornichons

CHEESEBOARD (gfo)		          		          8
weekly changing cheese, with crackers and chutney

BEETROOT & SAUERKRAUT FRITTERS (ve)(gf)		          8.5
with apple ketchup and pickled onions

HALLOUMI/TOFU TIKKA MASALA (ve)			           8.5
with mango, yogurt and cucumber served on flaky flatbread

SMOKED MACKEREL & CRAB PÂTÉ (gfo) 		          8.5  
with toast and beetroot salad

CORNISH MUSSELS (gf)				            8.5   
in a Thai coconut, chilli and lemongrass broth

HAWAIIAN PIZZA GRILLED CHEESE			           8.5   
with pickled kebab peppers

GUINNESS BATTERED PIGS IN BLANKETS		          8.5
with chip shop curry sauce

BUTTERMILK FRIED CHICKEN (gfo)	    		          8.5
with Dr Pepper bbq sauce, cheddar and bacon crumb

TRUFFLE & HAZELNUT RIGATONI (ve)(gfo)		          13
with wild mushrooms and chives

CRISPY PLAICE					             14
with ratte potatoes, brown butter and sea greens

CORNISH MUSSELS & CHIPS (gf)			           14.5
in a Thai coconut, chilli and lemongrass broth

KOREAN FRIED CHICKEN BURGER (gfo)		          14
with kimchi, gochujang mayo and chips

ANCIENT MARINER BURGER (gfo)			           15.5   
with bacon jam, smoked cheddar and chips

PORK BELLY & SAUSAGE PIE			           15
with cider sauce and champ mash

CHUNKY CHIPS (ve)(gf)				            5
CHEESY CHIPS (gf)					            6,5
RATTE POTATOES (ve)(gfo)				            5
BUTTERED GREENS (ve)(gfo)				            4

BASQUE CHEESECAKE, STEWED APPLE (v/gfo) 		         6
CHOCOLATE GANACHE, SALTED CARAMEL (ve/gf)	         6
HOMEMADE ICE CREAM per scoop (gf) 		          2.5
chocolate (ve), vanilla (v), salted caramel (v)

v = vegetarian | ve = vegan | vgo = vegan option available | gfo = gluten free option available
gf = low gluten - please note there is gluten present in the kitchen

SNACKS

If you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order.

THE ANCIENT MARINER

scampi, chips and peas	       		  7
kids burger and chips	      	      	 7
tomato and cheddar pasta (vgo)(gfo)        	 7

CHILDREN’S MENU

MAINS

DESSERTS

SIDESSMALL PLATES
ALL £8.50 OR THREE FOR £22


